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The Committee on Salmonella recommended testing and acceptance
criteria for ' 'questioned'' lots of food. These are summarized in Table
A-2. Application of these criteria contemplates the collection of random
sample units from the lot in question. Multiple 25-g analytical units, the
number based upon the risk category of the product, are then analyzed
for Salmonella. The intensity of sampling and analysis is related to the
degree of risk (hazard category) presented by the product. The objective
was to have a sampling and testing plan that would provide adequate
assurance that the number of salmonellae, if present, would be below a
statistically defined limit offering minimal hazard to the consumer. The
limit for each category is given in the last column of Table A-2, i.e., 95%
confidence that the Salmonella contamination level is no more than 1 in
500 g for Category I; no more than 1 in 250 g for Category II; and no
more than 1 in 125 g for Categories III, IV, and V. It will be noted that
within each category, two sampling plans are provided, one permitting
acceptance only if all analytical units tested are found negative for Sal-
monella, the other permitting a single positive result. For example, for
products in Category I, one sampling plan permits acceptance if each of
60 25-g analytical units is analyzed and found negative. The other sampling
plan permits acceptance if one of 92 25-g units is positive. Justification
for the two different sampling plans was based upon the fact that one
positive result from 92 analytical units or zero positive results from 60
analytical units provides the same probability (95%) that the level of
salmonellae as shown in the last column of Table A-2 is not exceeded.

It should be emphasized that the sampling and testing plan recommended
by the Committee on Salmonella was intended for application to (1) processed
foods or ingredients as contrasted to, e.g., raw meats and poultry; (2) lots
that conform to specific criteria that establish their integrity; and (3) lots

TABLE A-2   Acceptance Criteria


	Number of
	Number of
	Significance0


	Units Tested
	Units Tested
	95% Probability

Product
	with No
	with No More than
	of One Organism

Category
	Positives
	One Positive
	or Less in

I
	60(l,500g)
	92 (2,300 g)
	500 g

II
	29 (725 g)
	48 (1,200 g)
	250 g

III
	13 (325 g)
	22 (550 g)
	125 g

IV
	13 (325 g)
	22 (550 g)
	125 g

Vb
	13 (325 g)
	22 (550 g)
	125 g

fl Accuracy of Attribute Sampling, USDA Consumer and Marketing Service, March 1966.
fcNot normally applicable.

SOURCE: NRC, 1969.